LLAURADOR WINES

JOSE PASTOR SELECTIO NS

Sanlucar de Barrameda, Andalucia

VARIETIES

50% Perruno, 50% Uva Rey

VINEYARD

The old-vine Perruno comes from the Pefia Horadada pago
between Trebujena and Lebrija; the Uva Rey is from the
Campix Chico pagoin El Puerto de Santa Maria, both
planted on albariza soils.

VINIFICATION METHOD

Grapes were harvested by hand and pressed whole
cluster into two old 1000L botas, where the juice
spontaneously fermented without temperature control.
After racking, the wine rested in the same botas for 24
months of oxidative aging, which serves to concentrate
the alcohol to 14.0%, and lending some of the intensity
typical of Palo Cortados.

RAMIRO IBANEZ
AGOSTADO CORTADO

PRODUCER PROFILE

Reviving tradition and fully expressing the unique terroir of
Jerez is the goal of Ramiro Ib&fiez. Ramiro is one of the
most knowledgeable winemakers in the Marco de Jerez,
the storied region in southern Spain. A Jerez native, he
graduated with a degree in enology and spent 3 years
working around the world before returning home in 2009.
In 2012 was able to start his own project initially called
“Cota 45." In the years since he has seen intense growth,
both for the project and for the whole of the sherry region,
finally putting his own name onto his project with the
2023 vintage. Ramira’s advocacy for site-specific wines
and a greater attention to the region’s terroir has
helped shift the conversation about Albariza, Palomino
Fino, and the whole Marco de Jerez. He is an advocate for
the preservation of history, a student of the soil, and is
passionate about producing wine that truly reflects the
distinctive terroir of this extraordinary region. In addition
to the UBE wines, Ramiro also has a very interesting take
on some of the more “typical” wines of Jerez. “Agostado”
is a blend of Palomino and many of those varieties he is
attempting to recuperate, such as Mantto de Pilas,
Mantug Castellano, Perruno, Cafiocazo and Beba, and is his
interpretation of how Palo Cortado was produced in
centuries past. The wine is aged biologically and
oxidatively for around 2 years, before being bottled
unfortified (like a palo cortado would normally be) leaving
the wine at 14-15% alcohol. “Pandorga” is a sweet wine
from Pedro Ximenez or Tintilla de Rota, also unfortified,
with grapes coming from the Carrascal and sun-dried in
the Asoleado method before pressing.
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